
FESTIVE MENU 2019

2 courses for €28
3 courses for €34

                                       
STARTERS

Roasted vegetable soup, crispy onions, Parmesan cream (v)

Prawns, baby gem, Marie Rose sauce

Baked goat’s cheese crottin, seedless grapes, black figs, wild honey, thyme (v)

MAINS

Roasted turkey roulade, stuffing, pancetta and spring onion mashed potatoes, 
creamed savoy cabbage, chipolatas, cranberry sauce

Irish salmon, cranberry and nut crust, lemon and dill buttered new potatoes, 
watercress, orange and beetroot salad

Butternut squash risotto, crispy sage, spenwood cheese, caramelised pumpkin seeds, 
amaretto crumb, roasted chestnuts (v)

DESSERTS

Harvey Nichols Christmas pudding, brandy custard

Crème brûlée, mixed berries

Festive cinnamon spiced churros, warm chocolate sauce

SIDES

Tender stem broccoli, Parmesan, chilli (v)  4     

Roasted Chantenay carrots, coriander and orange yoghurt (v)  4

Puy lentil, Piccolo parsnip and walnut salad (v) 4    

 Roasted sprouts, bacon, chestnuts, bread sauce  4

Baked new potatoes, sour cream, chives (v) 4      Chips, aioli (v) 4

(v) Suitable for vegetarians (ve) suitable for vegans. 
Should you have any food allergies or special dietary requirements please inform your waiter. Please note that allergens are used on our premises. 

All prices are inclusive of V.A.T.


